
sandwichesappetizers

the famous Loca Luna cheese dip   Large  8.00 

Roasted Jalapeño - Smoked Tomato Hot Salsa 
with Fresh Tostados  5.00

“combo” cheese dip & salsa  10.95

SALADS
Served w/Brick Oven Parmesan Flat Bread

WILD GREEN SALAD 5.95 with Pizza or Entree’ 4.95  

FRESH HOUSEMADE DRESSINGS
Spicy Caesar, Tomato-Basil (Fat Free), French Vinaigrette, 
Pepper Ranch, Raspberry Mustard Vinaigrette, Creamy 
Tomato Herb, Chunky Bleu Cheese 

Big Caesar Your choice:
Grilled Chicken, Salmon, Steak or Crab Cake  13.95

Mark’s 
Wild Greens, Ozark Goat Cheese, Roasted Red Pepper,        
Toasted Pecans  sm 9.95  LG 12.95

pizzas and calzones 15.95

Large 12“-14” European Style, Rosemary Hand-Formed Dough, 
House-Made Fresh Marinara Sauce with blend of Mozzarella, Provolone & Parmesan Cheese

Add Wild Greens Salad 4.95

Classic Margherita  Fresh Mozzarella, Tomato Slices, Fresh Basil Leaves & Extra Parmesan

Bacon & Brown Sugar Grilled Pineapple  with Caramelized Onions & Basil

Fried Pepperoni  “The Best Pepperoni”

Four Cheese  Mozzarella, Provolone, Romano & Parmigiano-Reggiano

Baby Spinach & Portabella Mushroom  with Red Onions & Tomatoes 

Bar-B-Que Chicken & Caramelized Red Onions  Spicy Tequila-Cranberry BBQ Sauce

“Damn Good” Veggies & Goat Cheese  Baby Spinach, Red Bells, Red Onion, Tomatoes

Spicy Grilled Shrimp  Roasted Red Bells, Caramelized Onions, Tomatoes, Bits of Jalapeño

“Poke and Maters” Honey Cured Ham, Crisp Applewood Bacon, Tomatoes & Basil  

Meat Me Sausage, Bacon, Pepperoni, Ham, Sautéed Onions & Red Bells, Extra Cheese 

northern italy
Brushed with Extra Virgin Olive Oil, San Marzano Tomato Sauce & Extra Parmesan Reggiano

Toscana  Kalamata Olives, Roasted Garlic and Red Bells, Goat Cheese, Red Onion & Parmesan

mark’s special  Artichoke Hearts, Black Olives, Crispy Bacon, Over-Easy Fried Egg    

• Arkansas’ First Wood Fired Brick Oven Pizzas •

special -  ½ pizza & salad  13.95
Your Choice of ½ of any of our Great Pizzas & Wild Green Garden Salad

Great American Black Angus Cheeseburger  10.95 
Hand-formed Patties, Premium Angus Beef, Cheese ( your choice), Sesame Seed Bun
Top With: Applewood Bacon, Avocado, Fried Onion Rings or Grilled Onions & Peppers  1.25 EA

BEYOND MEAT VEGGIE BURGER  13.95                                                                                           
Double Cheese (your choice) Vegan Cheese is an option, Not grilled on a special grill
Choose a special topper: Applewood Bacon, Avocado, Fried Onion Rings or Grilled Peppers & Onions 1.25 EA

GRILLED chicken sandwich  10.95 
Hand Breaded with Stone Ground Honey Mustard Sauce

Chicken fried chicken sandwich  10.95 
Hand Breaded with Stone Ground Honey Mustard Sauce

CRAB CAKE SANDWICH  12.95
w/Spicy Chipotle Cream Sauce and your choice of toppings.

All-star menu

With House Made Kettle Fried Potato Chips
Substitute: French Fries or Herb Roasted New Potatoes  3.50

All Sandwiches Served with Lettuce, Tomato, Pickle and Onion on a Sesame Seed Bun

501.663.4666

DESSERTS
6.50 Each

New york cheesecake                      chocolate lovin spoonfuls cake                      carrot cake                     turtle cheesecake

A LA CARTE SIDES
3.95 Each

Fresh Vegetables prepared with time                           
honored Southern Traditions

Yukon Gold Mashed Potatoes w/Cream Gravy

Roasted Potatoes
Macaroni & Cheese

Black Eyed Peas
Wild Fiesta Rice
Capellini Pasta

Sweet Corn Kernels
Green Beans w/Almonds and Bacon

Potato Salad
Honey Brown Sugar Sweet Potato Wedges

Red Door Slaw
Pinto Beans

Sauteed Vegetable Medley

Lobster - Blue Crab Cakes 
w/Spicy Chipotle Cream Sauce  12.95

BAKED spinach Artichoke CHEESE CASSEROLE dip
Served with Toasted Cibatta  9.95

FRESH PORK SKIN CRACKLINS
w/Spicy Thai Aioli  5.95

HOUSEMADE KETTLE FRIED POTATO CHIPS
w/Special Luna Pepper Ranch Dip  2.95

TRUFFLE-PARMESAN FRIES
w/Spicy Caesar Aioli  5.95

DINNER ONLY       TO GO -  CURBSIDE PICKUP       Hours:  4  PM -  8:30 PM

Starting June 22nd you can use your Free Birthday Meal Certificate.

More details to come. 

Top Sellers for Years!    •   Add a Wild Greens Dinner Salad  4.95

Pork osso bucco  27.95
w/ Sun-Dried Cranberry, Portabella & Pinot Noir Glaze. Large Braised Pork Shank with your choice of two sides

iron skillet vegetable medley  13.95
on Saffron Fiesta Rice Topped with Melted Cheese. Add: Grilled Chicken 4.95 or Shrimp 6.95  

chicken alfredo casserole  16.95
Chicken Breast, Onions, Mushrooms and Peppers Smothered in our House-made Alfredo Cream Sauce

lasagna 17.95
House-made Three Meat Sauce with Mushrooms and loads of Melted Cheese

vEGETABLE PLATE 13.95  FOUR choiceS 
Choose 4 Freshly prepared Vegetables of your choice

EntreÉ choices

from the grill
All Served with Choice of Any Two Sides

Please Allow 30 Minutes for Med-Well and Well Done Steaks

grilled atlantic salmon  23.95
Hand Cut, Large, Super Fresh Filet. Your choice  
- Famous Spicy Tequila/Cranberry Glaze over Roasted Sweet Corn & Sun Dried Cranberries OR
- Simply Seasoned & topped with a Lemon Zest-Caper Butter Sauce

stuffed grouper  28.95
Famous Gulf Whitefish Stuffed with Deviled Lobster-Crab. Topped with Citrus Buerre Blanc

grilled chicken breast  15.95
w/Buttermilk Cream Gravy

pork tenderloin filet 18.95
w/Stone Ground Mustard Cream Sauce. Topped with Crispy Onion Rings. Hand-Cut Fresh, Premium Angus

black angus tenderloin filet migNon  32.95
Premium Dry Aged Applewood Bacon Wrapped. Topped w/Shallot-Parsley Butter & Onion Rings

angus ribeye  32.95
Topped with Crispy Onion Rings. Hand-Cut Fresh, Premium Angus.

Fresh Seafood Special and Nightly Dinner Special starting June 22nd.


